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APPARATUS, SYSTEM AND METHOD FOR
MIXING LIQUID IN A BEVERAGE
CONTAINER

CROSS-REFERENCE TO RELATED
APPLICATIONS

This application 1s related to U.S. application Ser. No.
17/459,734, filed Aug. 27, 2021. The contents of this appli-
cation are hereby incorporated by reference 1n their entirety.

FIELD OF THE INVENTION

The present invention relates generally to an apparatus,
system and process for mixing contents of a beverage
container, and more particularly to system and method for
mixing contents of a keg using an apparatus that connects to
a conventional keg valve.

BACKGROUND

Bars, restaurants and other establishments that serve alco-
holic beverages commonly have serving equipment that
includes refrigerators, couplers, regulators, lines and taps for
beer kegs. Often, a bar will offer a large selection of beers,
cach with i1ts own line and customized tap. One of the most
common configurations includes a Sankey-D coupler, which
1s a widely used coupling device 1n bars and restaurants for
beer kegs.

Although this equipment has provided high efliciencies 1n
serving beer, the same 1s not true for mixed drinks. Alcoholic
beverage laws prohibit the sale of spirits in containers larger
than 1.75 liters; hence there are no kegs or taps for mixed
drinks. At the same time, the preparation of mixed drinks
requires skill and experience to know the various constitu-
ents of the mixed drink, the relative quantities, and to
consistently mix the drink in the right proportions, often 1n
a crowded, busy environment. These factors result 1 sig-
nificant losses, inetliciencies and decreased quality arising
from inconsistent and inaccurate mixing by bartenders of
different skill levels as well as the time it takes even a skilled

bartender to combine all the constituents of the mixed drink.

In addition to the prohibition on selling spirits in contain-
ers larger than 1.75 liters, there 1s an additional challenge
that has prevented the use of kegs to serve mixed drinks on
tap. Kegs are generally filled with a keg filling device that
uses an i1ndustrial, pressurized system to fill the keg. Con-
ventional keg filling devices require large, high volume
tanks and pressure to fill the keg through a coupling device
such as a Sankey-D coupler. For example, an industrial
filling equipment uses a filling Sankey with a larger internal
opening to allow liquid to flow faster when filling than a
normal Sankey used for dispensing. These conventional keg,
filling devices turther typically take a large amount of space
and fill the keg through a liquid dispensing tube of the
coupler. Setting up such conventional keg filling devices
requires large spaces and an investment 1n heavy equipment
to install tanks. Further, the conventional keg filling devices
cannot be transported without large trucks and cannot be
used without large tanks and pressure. Hence, there 1s no
casy way to fill kegs without the use of large, heavy,
expensive equipment.

These and other drawbacks have greatly inhibited the
ellicient serving of mixed drinks at bars, restaurants and

other establishments.

SUMMARY

According to an embodiment, an apparatus, system, and
method 1s provided that enables bars, restaurants, and other
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2

establishments to serve mixed drinks and craft cocktails on
draft using a standard beer keg system, such as a Sankey (or
Sanke) keg and related Sankey coupler, lines, and taps. The
Sankey keg may include the Sankey-D valve, for example,
or other Sankey valves, such as Sankey S, A, G, U, or M type
systems. Exemplary embodiments may use a Sankey-D
valve as an example; however, this 1s meant to be non-
limiting.

According to one example, a keg having a Sankey-D
valve 1s partially filled with a non-alcoholic, liquid cocktail
mix. The keg may be of any type, such as a rubber barrel,
beveled barrel, half barrel, slim quarter, quarter barrel,
Cornelius keg, and sixth barrel. It should be appreciated that
the amount of liquid (e.g., mix and alcohol) will be adjusted
based on the keg size. Since the mix 1s non-alcoholic, there
1s no prohibition on the use of a keg, such as a standard,
30-liter Sankey-D type keg. In one particular embodiment,
a 30-liter keg 1s partially filled with 21 liters of liquid
cocktaill mix (e.g., margarita mix). The keg 1s then shipped
to a bar, restaurant or other establishment that serves alco-
holic drinks. A keg filling apparatus and a mixing apparatus,
according to exemplary embodiments described herein, are
provided to the bar, restaurant or other establishment. First,
the bartender installs the keg-filling apparatus on the keg
valve, degasses the keg, and pours alcohol into the keg via
the keg-filling apparatus. The keg-filling apparatus allows
the keg to be filled with the alcohol using only gravity, rather
than a large, pressurized industrial filling system. Next, once
the specified amounts and types of alcohol (e.g., 9 liters total
of one or more spirits) have been poured into the keg and
mixed with the cocktail mix, the keg filling apparatus 1s
removed, the mixing apparatus 1s attached to the keg valve,
and the contents 1n the keg are mixed as described herein.
Once the mixing apparatus 1s removed, the keg 1s ready to
be installed 1n the Sankey-D tap system, just like a beer keg.

According to another embodiment, the mnvention relates
to a method for preparing mixed drinks. The method may
comprise receiving a keg containing a non-alcoholic mix of
liquids, wherein (a) the mix 1s designed to be converted to
a mixed drink by addition of alcohol; (b) the quantity of the
mix 1n the keg 1s predetermined to allow for the addition of
a predetermined quantity of the alcohol into the keg to
complete the mixed drink; and (¢) the keg comprises a valve,
¢.g., a Sankey-D valve, designed to be connected to a
coupler through which the mixed drink 1s dispensed. The
method may also comprise using an apparatus to pour the
alcohol into the keg. Lastly, the method may comprise
mixing the mix with the alcohol (1.e., the keg contents) using
the mixing apparatus of exemplary embodiments to com-
plete the mixed drink 1n the keg; connecting the keg to a
coupler; and dispensing the mixed drink through a tap
connected to the coupler.

Exemplary embodiments of the invention can provide a
solution that significantly reduces the time needed to make
the most popular craft cocktails and mixed drinks, which, in
turn, i1ncreases the number of craft cocktails and mixed
drinks sold by the bar, restaurant, or other establishment. For
alcoholic beverage distributors, increased throughput at
bars, restaurants and other establishments results in an
increase 1n the quantity of spirits sold. Furthermore, embodi-
ments of the invention allow bars and restaurants that own
standardized beer keg systems, such as the widely-used
Sankey-D keg system, to use their existing equipment to
serve cralt cocktails and mixed-drinks on draft. These and
other advantages will be described further 1in the detailed
description below.




US 11,807,513 B2

3
BRIEF DESCRIPTION OF THE DRAWINGS

In order to facilitate a fuller understanding of the present
invention, reference 1s now made to the attached drawings.
The drawings should not be construed as limiting the present
invention, but are intended only to illustrate different aspects
and embodiments of the invention.

FIG. 1 illustrates a top view of a keg according to an
exemplary embodiment.

FIG. 2 1s a flow chart for an example process of providing,
a keg partially filled with a non-alcoholic, liqud premix,
according to an embodiment.

FIG. 3 1s a flow chart for an example process of using an
apparatus for mixing the contents of a keg containing a
liqguid drink mix, according to exemplary embodiments.

FIG. 4A illustrates a top perspective view of a mixing
apparatus, according to an exemplary embodiment.

FIG. 4B illustrates a top view of the mixing apparatus,
according to an exemplary embodiment.

FI1G. 4C 1llustrates a bottom view of the mixing apparatus,
according to an exemplary embodiment.

FIG. 4D 1illustrates a bottom perspective view of the
mixing apparatus, according to an exemplary embodiment.

FIG. 4E depicts a side view of the mixing apparatus,
according to an exemplary embodiment.

FIG. 4F depicts a cross-section view of the mixing
apparatus along the line A-A of FIG. 4E, according to an
exemplary embodiment.

DETAILED DESCRIPTION

Exemplary embodiments of the ivention will now be
described 1n order to 1llustrate various features of the inven-
tion. The embodiments described herein are not intended to
be limiting as to the scope of the invention, but rather are
intended to provide examples of the components, use, and
operation of the mvention.

Various embodiments of the invention relate to an appa-
ratus for a container, such as a keg, for mixing liquid
contained in the keg. The apparatus may be configured to be
a hand-held device designed to apply gas pressure into the
keg to mix the contents of the keg. According to exemplary
embodiments, the contents of the keg may be a liquid mix
of alcohol and non-alcoholic pre-mix. Various embodiments
of the invention can overcome the disadvantages described
above.

The keg may be designed to have a keg bung 1n which a
valve (e.g., a valve having a ball valve (sometimes referred
to as a beer valve) and a ring valve (sometimes referred to
as a venting or CO2 valve)) 1s received. The keg bung may
be externally threaded around its exterior circumierence.
The keg bung may located at the center portion on the upper
surface of the keg. This valve may be referred to a Sankey-D
valve. The valve may be secured to the keg by the threads
surrounding the keg bung to allow for removal. The valve
may include a tube that 1s integrally attached thereto. The
tube may be referred to as a spear. The valve and spear may
be removable as single piece on metal kegs. In some
embodiments, the valve may be manufactured with the keg
and be integral to the keg. For example, the valve (and spear)
may be itegral to PET kegs 1n a conventional arrangement.

The spear 1s designed to extend into the keg to allow for
liquid tlow 1n or out of the keg. For example, when liquid 1s
added to the keg through the ball valve (e.g., beer valve), the
liquid 1s directed downward through this tube and flows into
the keg at the lower portion into the liquid volume 1n the keg,
causing the liquid level in the keg to rise, which 1 turn
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displaces gas located above the liquid level. This gas may
then exhaust through the venting valve (when 1t 1s open) and
be directed out to the atmosphere outside of the keg volume.
In a typical use of a keg, when liquid 1s being dispensed from
the keg, the venting valve (e.g., CO2 valve) 1s opened to add
pressure to the top of the liqud in the keg, so when the tap
1s opened at the bar, liquid can tlow through the ball valve
(also known as a beer valve) out of the keg.

FIG. 1 illustrates a top view of an example keg 101,
according to an embodiment of the invention. The keg 101
shown m FIG. 1 may be a conventional steel keg or a
one-time use plastic keg. In various embodiments, the key
may be of any type and may be made of any material, such
as a recyclable matenal, plastic, metal. The keg may be clear
or opaque. As shown 1n FIG. 1, a keg bung assembly 102 is
coupled to the top of the keg 101. The keg bung assembly
102 may be removably coupled to the keg 101 or may be
integrated to the keg 101 (e.g., by molding, melding, or
soldering). The keg bung assembly 102 may comprise a keg
valve 103 (e.g., mnternally, the keg valve may have a ball
valve and venting valve with a tube attached, 1.e., a keg
spear). In some embodiments, a tube may not be attached.
When the apparatus disclosed herein 1s coupled to the keg
101 via the bung assembly 102, the keg valve 103 (ball or
beer valve and ring or venting valve) can be pressed open
(1.e., actuated) to allow for adding gas into the keg 101
through the ball valve to mix the contents of the keg while
venting gas out of the keg 101 through the ring valve, as
described herein.

The apparatus according to exemplary embodiments dis-
closed herein can be used to mix the contents of a keg using
gas. The gas may be carbon dioxide, nitrogen, or other gas.
The same gas used to pressurize a tap line system may be
used.

According to exemplary embodiments, the keg may be
mitially be filled with a lhiquid pre-mix. In exemplary
embodiments, the liquid pre-mix may be non-alcoholic.
Liquid (e.g., alcoholic spirits) may be added to the keg using
a filling device, which may be referred to as a keg spiker; by
way ol non-limiting example, the filing device may be one
of the embodiments described 1n U.S. application Ser. No.
17/459,734, although other embodiments of filling devices
may be used. The result liquid mix in the keg may be a
cocktail or mixed drink. In order to ensure uniformity and
consistency of the resulting liquid mix, prior to dispensing
the keg contents to customers, the apparatus may be used to
mix the liquid mix in the keg through adding gas, under
pressure, through the ball valve of the keg. Excess gas may
be vented through the ring valve of the keg. By adding the
gas through the ball valve, the gas 1s directed downward
through the keg spear and into the lower liquid volume of the
keg. This causes turbulence 1n the liquid as the gas exits the
spear and rises up through the liquid volume of the keg
going from the bottom volume to the upper volume.

FIG. 2 illustrates a flow chart for an example process 200
for providing a keg partially filled with a non-alcoholic,
liquid premix, according to one embodiment of the inven-
tion. The process 200 may be performed, for example, by a
user such as a provider or manufacturer of non-alcoholic,
liquid pre-mixes for making mixed drinks. The process 200
may include the following steps.

In step 202, a keg 1s provided. The keg may be any
suitable keg, such as a keg with a standard valve that
connects to a standard coupler, such as the Sankey A, D, G,
M, S, or U type systems. The keg may be a one-time use keg.
In an exemplary embodiment, the keg includes a Sankey-D
valve which 1s compatible with the Sankey-D coupler that 1s




US 11,807,513 B2

S

widely used 1n bars, restaurants, and other establishment and
venues for serving beer on drait. The keg may include a keg
bung 1 a top portion of the keg. The keg bung may be
provided with a valve located therein. The valve may have
multiple parts including a ball-valve, for example, for allow-
ing liquid to flow out of the keg but not into the keg and a
venting valve (e.g., gas or CO2 valve) that allows flowing
gas 1nto to the keg to pressurize liquid out of the keg when
the keg 1s 1n regular use. The venting valve may be a ring
valve that surrounds the ball valve structure. For example, in
normal use of the keg, when being dispensed, the venting
valve (e.g., CO2 valve) 1s opened to add pressure to the top
of the liguid 1n the keg, so when the tap 1s opened at the bar,
liquid can flow through the ball valve (also known as a beer
valve) out of the keg. The venting valve can also be used to
release gas from the keg when adding liquid to the keg, such
as, for example, 1n exemplary embodiments. The Sankey-D
coupler, once attached to the keg, can serve two functions:
1) 1t opens both the venting valve and the ball or beer valve
simultaneously so that pressure can be added to the top of
inside of the keg, and 2) the liquid can be released from the
keg through the ball valve once the tap 1s opened on the bar,
in a restaurant, and/or at other event venues.

In step 204, a liquid pre-mix 1s provided. The liquid
pre-mix may be any desired non-alcoholic pre-mix, includ-
ing but not hmited to, a liquid premix for margaritas,
mojitos, mules, Paloma, Tonic, Lemonade, Cola, Seltzer,
and/or Sodas. The liquid pre-mix may also comprise a single
product such as Coca Cola for a rum and Coke mixed drink,
or tonic water for a gin and tonic drink.

In step 206, the liquid pre-mix 1s filled into the keg to a
first desired portion of a capacity of the keg. The liquid
pre-mix may be filled into the keg 1n any manner using any
suitable devices or systems as known 1in the art. The first
desired portion of the capacity may be about two thirds of
the capacity of the keg according to one embodiment. For
example, 11 the capacity of the keg 1s about 30 liters, the first
desired portion of the capacity may be about 21 liters. Other
mix ratios are possible. For example, there are 12.5 liter, 19
liter, and 10 liter kegs. The mix ratio would change therefore
based on the keg capacity.

In step 208, a filling apparatus and a mixing apparatus,
according to exemplary embodiments described herein, are
provided with the keg to engage the keg. In various embodi-
ments, the filling apparatus and mixing apparatus described
herein may be provided to an end user with the keg. The
filling apparatus may be referred to as a keg spiker. The
filling apparatus may be an embodiment described 1n U.S.
application Ser. No. 17/459,734, for example. The filling
apparatus may be engaged with the keg to add spirits to the
keg at a location of an end user, when the user 1s ready. The
mixing apparatus according to exemplary embodiments may
be used following the filling of the keg with spirits, also at
the location of the end user.

In step 210, instructions for using the filling apparatus for
dispensing the liquid (e.g., alcohol) mto the keg and using
the mixing apparatus described herein are provided to an end
user. The 1nstructions may describe how the alcoholic liquid
1s mixed with the non-alcoholic pre-mix 1nside the keg to
form a mixed drink of choice. This step may be optional.

FIG. 3 illustrates an example of a method of using the
apparatus to mix the liquid 1n a keg. The method 300 may
include the following steps.

In step 302, the mixing apparatus 1s aligned with the keg
bung disposed 1n the top portion of the keg. For example, by
grasping and manipulating the mixing apparatus, the bottom
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terminal of the mixing apparatus 1s 1n a position ready for
fitting into the keg bung to engage the keg valve.

In step 304, the mixing apparatus 1s engaged with the keg
bung by twisting the mixing apparatus clockwise, according
to one embodiment, so as to be able to simultancously
depress and open at least a portion of the keg bung valve
(e.g., the ball valve and/or the ring valve) received 1n the keg
bung and lock the mixing apparatus into place to the keg
bung. Securing the mixing apparatus onto the keg bung can
be achieved with the locking ring or coupling ring and the
keg locking slots or teeth that engage with the ring on the
device. Locking securely 1s required to create a tight non-
leaking seal to the keg. According to exemplary embodi-
ments, a deflector on the mixing apparatus may prevent
liquid from escaping the device and impacting a user. This
may allow for degassing of the keg to relieve pressure on the
liquid 1n the keg and prevent the liquid from exiting out of
the keg and through the apparatus. The deflector may direct
the escaping gas and/or liqud downward, away from the
user, onto the top of the keg. The gas vented may be a
nitrogen gas, a carbon dioxide gas, an air gas, or combina-
tions thereof. Further, any liquid venting up through the ball
valve portion into the mixing apparatus will rise through the
internal portion of the mixing apparatus and into the fitting
and/or tubing. In other words, there 1s no external path for
the liguid to impact the user (provided, the mixing apparatus
1s coupled to tubing prior to engagement with the keg valve;
the tubing may be coupled to a gas source or may be merely
coupled to the mixing apparatus fitting).

In step 306, the mixing apparatus 1s attached to a gas
source. With the mixing apparatus engaged, a gas source
may be connected. A tube or pipe may be used to couple the
apparatus to a gas source. The gas source may be carbon
dioxide gas, nitrogen gas, an air gas, or combination thereof.
The gas source may be that used for pressurization of a tap
system. Once connected to the gas source, the gas at the
source may be actuated or turned on to allow for gas flow
from the source to the mixing apparatus.

In step 308, the gas enters the keg through the mixing
apparatus. The gas 1s directed through the mixing apparatus
into the keg bung valve, specifically the ball valve. The gas
1s directed then downward though the keg spear (if present)
and exits the spear 1nto the liquid volume of the keg. The gas
may then rise through the liquid volume to the surface of the
liguid. The gas may exit the liquid surface and enter a
volume above the liquid surface 1n the keg. Excess pressure
caused by the gas addition may be relieve through the ring
valve and exit the mixing apparatus through the venting
portion. A certain volume of gas may remain in the liquid.

If no spear 1s present, the gas will enter the liquid directly
at an upper volume of the keg.

The gas, which 1s under pressure, may cause turbulence 1n
the liquid volume creating a mixing effect. The gas may be
applied for 5-6 seconds according to exemplary embodi-
ments. In some embodiments, a longer or shorter period of
time may be used. A consideration 1n applying the gas 1s the
amount of gas that may remain in the liquid, causing a
carbonation effect. This may be desired 1n some drink mixes
and not desired 1n others.

In step 310, the gas flow 1s turned off or secured and the
mixing apparatus 1s disengaged from the keg. The mixing
apparatus may be removed by rotating it 1 a counter-
clockwise direction to disengage 1t from the locking threads
of the keg bung, according to an exemplary embodiment.
That 1s, the reverse operation of step 304 may be performed.

In some embodiments, the method 300 may include
engaging the keg spear or valve assembly with a standard
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dispensing apparatus to dispense the drink from the keg. For
example, 1n a bar, the keg may be set up with a standard
Sankey coupler to dispense the mixed drink to customers,
that 1s, to provide a mixed drink on draft through a standard
Sankey coupler and tap, which are widely used for serving
beer 1n bars, restaurants and other establishments.

FIGS. 4A, 4B, 4C, 4D, 4E, and 4F (collectively referred
to as FIG. 4) show a device 400 according to exemplary
embodiments. The device may be used to mix the contents
of a keg using gas. The device may be the mixing apparatus
described 1n the methods of FIGS. 2 and 3, above.

The device 400 may have an upper portion 402 and a
lower portion 404. The upper portion 402 may have wall
portion or cover 403 having an opening 406. Located at a
lower portion of the upper portion 402 within the opening
406 may be a fitting or nipple 408. The fitting 408 may be
configured to allow for tubing or piping to {it over 1t, creating
a gas tight seal. In some embodiments, the exterior of the
upper portion may be constructed differently and may lack
the cylindrical wall portion or cover 403. That 1s, the fitting
408 may be exposed. The lower portion 406 may have a
coupling ring 410, a probe assembly 412, and a flange 414.

The device 400 may be made of metal, plastic, polymer,
wood or any other semi-rigid or rigid material which 1s
machinable, moldable, castable or formable with physical
properties such that 1t 1s rigid and able to maintain its shape
and be of suflicient strength and stiflness so as to allow it to
functionally perform in the manner described herein. The
device 400 may be made of a combination of different
materials. For example, the fitting 408 may be metal and the
remainder of the device 400 may be plastic or polymer.

The coupling ring 410 may be configured to engage with
the keg valve structure. The coupling ring 410 may be
engaged by positioning 1t onto the keg, pushed down, and
twisting until the coupling ring 410 fully engaged 1n order to
lock the device 400 1n place and create a seal with the keg
valve. The tlange 414 may provide a cover for the engage-
ment portion with the keg valve. The coupling ring 410 may
have two cut-outs 422 that are configured to engage with two
teeth located on the valve structure of the keg. This locks the
device 400 into place. After the teeth are positioned into
cach cut-out 422, a ramped portion may allow for locking
engagement of the coupling ring 410 with the keg valve
structure when twisted or turned into place.

The probe assembly or probe 412 may include a portion
416 to engage with and depress the ball valve on the keg.
The portion 416 may consist of two hemispherical structures
as shown that surround outlet 420. The outlet 420 may by the
terminus of a pathway that extends upward from to the lower
extremity the device to the top of the fitting 408, creating a
flow path from fitting 408 to the bottom of the device 400.
Ridged portion 418 may engage with and depress the ring
valve on the keg. Passageways or cut-outs 424 may provide
a pathway for gas venting from the keg during use of the
device 400. As can be seen, there may be multiple pathways
424, allowing for multiple gas venting pathways, to increase
venting from the keg. The flange portion 414 may direct any
gas venting downward onto the upper surface of the keg,
away from any user of the device. Further, as the device 1s
engaged onto the keg valve, the ball valve may be engaged
first (1.¢., prior to the engagement of the ring valve). In doing
so, liquid may exit the keg valve as 1t 1s opened (since the
liquid 1n the keg may be under pressure). This liquid may
spray or stream out at the keg valve area around the probe
412 prior to the device being fully engaged with the keg
valve such that the ball valve 1s fully open. The flange
portion 414 may prevent this liquid from spraying upward
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and/or outward and 1impacting a user of the device. Instead,
any liquid spray may be directed downward by the flange
onto the keg upper surface, from which it may run-off or be
soaked up by an appropriate absorbent material by a user. In
addition, there may be liquid mixed with the gas in the gas
venting pathways and this flange may perform the same
function 1n directing such liquid downward onto the keg.
Some embodiments may lack the flange portion 414.

FIG. 4F depicts the internal structure of the device 400. As
can be seen, the pathway extends from 420 through the
upper portion of fitting 408. The fitting 408 may be screwed
into or otherwise secured and mated with the lower portion
404 at 426. The fitting 408 may have ridges, raised edges, or
barbs to promote a secure seal with tubing or piping placed
onto the fitting 408.

When the device 400 1s engaged with the keg, according,
to exemplary embodiments, the probe assembly 412 may
engage with the keg valve structure, as described herein. The
probe assembly may depress the ball valve and the ring
valve of the keg valve, creating pathways for gas into and
out of the keg. According to exemplary embodiments, a gas
pathway into the keg 1s through the ball valve and a gas
pathway out of the keg 1s through the ring valve. Because the
keg contents are liquid and may be under pressure, the liquid
may vent through the ball valve portion and up into the
device 400 when the device 1s engaged mitially; the flange
414 may deflect this spray. Simultaneously to any liquid
venting, gas 1n the keg may vent through the keg ring valve
and through the probe assembly 412 structure (1.¢., pathways
424), lowering the pressure 1n the keg. Once the device 400
1s engaged and imitial pressure i1s relieve, gas may be
admitted to the keg through coupling a tube or piping to the
fitting 408 and actuating gas flow. The gas may flow through
the ﬁttlng 408 and exit the device 400 at opeming 420 1nto
the keg. Excess gas pressure in the keg may be relieved
through the ring valve and the probe assembly structure (1.¢.,
pathways 424). Once the gas has been admitted to the keg
in the desired amount or for the desired amount of time to
promote mixing of the keg contents, gas flow may be shut
oil, and the device 400 removed from the keg.

Various embodiments of the invention provide a number
of advantages. For example, the apparatus 1s easy to use,
requiring little training and no other equipment or device.
One person 1s able to use the apparatus eflectively and easily,
¢.g., attach 1t to a keg and apply gas into the keg to mix the
contents. It 1s small enough to be transported easily and
stored 1n a small space. It requires very little expertise to use
cllectively. For example, the apparatus can be easily used by
a bartender or restaurant worker to mix the contents of a keg
alter adding alcohol to the keg (which contained a non-
alcoholic pre-mix) to create the desired cocktail or mixed
drink enabling a bar or restaurant to efliciently make and
serve mixed drinks of consistently high quality on draft
using standard, widely deployed coupling and serving
equipment, such as the Sankey-D coupler and taps.

Although embodiments of the present invention have
been described herein 1n the context of a particular 1imple-
mentation 1n a particular environment for a particular pur-
pose, those skilled 1n the art will recognize that 1ts usefulness
1s not limited thereto and that the embodiments of the
present invention can be beneficially implemented 1n other
related environments for similar purposes. The nvention
should therefore not be limited by the above described
embodiments, method, and examples, but by all embodi-
ments within the scope and spirit of the invention as
claimed.
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Although some embodiments of the invention are illus-
trated and described herein as embodied 1n a hand-held
pressure release and gas directing apparatus, it 1s not
intended to be limited to the details shown because various
modifications and structural changes may be made therein
without departing from the spirit of the invention and within
the scope and range of equivalents of the attributes
described. Additionally, well-known elements of exemplary
embodiments of the invention are not described 1n detail or
omitted so as not to obscure the relevant details of the
invention.

Further, 1t 1s to be understood that the terminology used
herein 1s for the purpose of describing particular embodi-
ments only and 1s not intended to be limiting. The terms “a”
or “an’ as used herein, are defined as one or more than one.
The term “plurality” as used herein, 1s defined as two or
more than two. The term “another” as used herein, 1s defined
as at least a second or more. The terms “including”™ and/or
“having,” as used herein, are defined as comprising (i.e.,
open language). The term “coupled,” as used herein, is
defined as connected, although not necessarily directly, and
not necessarily mechanically. The term “providing” 1s
defined herein 1n its broadest sense, e.g., bringing/coming
into physical existence, making available, and/or supplying
to someone or something, 1n whole or 1n multiple parts at
once or over a period of time. Also, for purposes of descrip-
tion herein, the terms “‘upper,” “lower,” “left,” “rear,”
“right,” “front,” “vertical,” “horizontal,” and derivatives
thereot relate to the invention as oriented 1n the figures and
1s not to be construed as limiting any feature to be a
particular orientation, as said orientation may be changed
based on the user’s perspective of the device. The term
“funnel axis” should be understood to mean 1n a direction
corresponding to the funnel channel.

In the invention, various embodiments have been
described with references to the accompanying drawings. It
may, however, be evident that various modifications and
changes may be made thereto, and additional embodiments
may be implemented, without departing from the broader
scope of the invention as set forth i the claims that follow.
The invention and drawings are accordingly to be regarded
in an 1llustrative rather than restrictive sense.

The invention 1s not to be limited 1n terms of the particular
embodiments described herein, which are intended as 1llus-
trations ol various aspects. Many modifications and varia-
tions can be made without departing from 1ts spirit and
scope. Functionally equivalent systems, processes and appa-
ratuses within the scope of the mvention, in addition to those
enumerated herein, may be apparent from the representative
descriptions herein. Such modifications and variations are
intended to fall within the scope of the appended claims. The
invention 1s to be limited only by the terms of the appended
claims, along with the full scope of equivalents to which
such representative claims are entitled.

What 1s claimed 1s:

1. An apparatus for mixing liquid 1n a container, the
container comprising a valve that seals the container and a
locking recess to receive the apparatus, the apparatus com-
prising:

an upper portion comprising a {itting for connecting to a

line fluidly coupled to a gas source;

a lower portion, extending from the upper portion and

comprising;

a locking ring configured to mate with the container
and lock the apparatus into place; and

a probe that engages with the valve of the container to
open the valve sealing the container, wherein the
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valve of the container comprises a Sankey-D valve
and wherein the probe 1s configured to engage the

Sankey-D valve.

2. The apparatus of claim 1, wherein the container 1s a keg,
and the valve sealing the container comprises a ball valve
and a ring valve.
3. The apparatus of claim 2, wherein the probe engages
both the ball valve and the rnng valve.
4. The apparatus of claim 1, wherein the fitting comprises
a barbed fitting.
5. The apparatus of claim 1, wherein the gas 1s one of
carbon dioxide or nitrogen.
6. A method of distributing mixed drinks comprising:
providing a keg containing a non-alcoholic mix of liquids,
wherein the mix 1s designed to be converted to a mixed
drink by addition of alcohol; the quantity of mix in the
keg 1s predetermined to allow for the addition of a
predetermined quantity of the alcohol into the keg to
complete the mixed drink; and the keg comprises a
valve that 1s designed to connect to a coupler used to
dispense beverages from the keg, wherein the valve
comprises a Sankey-D valve; and
providing an apparatus to engage the keg and for mixing
the contents of the keg, wherein the apparatus includes
an upper portion connected a lower portion, the lower
portion comprising a probe to displace one or more
portions of the valve, a locking ring to lock the appa-
ratus onto the keg and a flange to cover the locking ring
and probe, and the upper portion comprising a gas line
coupling, that, once coupled to a gas line, creates a tlow
path for gas through apparatus and into the keg through
at least a portion of the valve.
7. The method of claim 6, further comprising providing
instructions to the end user regarding the process for 1nstall-
ing the apparatus on the keg.
8. The method of claim 7, further comprising providing
instructions to an end user regarding the amounts and types
of alcohol to be added to the mix in the keg.
9. The method of claim 6, wherein the gas line 1s coupled
to a gas source comprising one of carbon dioxide or nitro-
gen.
10. A method of preparing mixed drinks comprising:
receiving a keg containing a non-alcoholic mix of liquids,
wherein (a) the mix 1s designed to be converted to a
mixed drink by addition of alcohol; (b) the quantity of
the mix 1n the keg 1s predetermined to allow for the
addition of a predetermined quantity of the alcohol into
the keg to complete the mixed drink; and (c) the keg
comprises a valve designed to be connected to a
coupler through which the mixed drink 1s dispensed;
and
using a filling apparatus to pour the alcohol into the keg;
using a mixing apparatus to add gas to the keg to mix the
contents, wherein the mixing apparatus includes an
upper portion, comprising a gas line coupling, con-
nected to a lower portion, the lower portion comprising
a locking ring to lock the apparatus onto the keg, a
probe to displace one or more portions of the valve, and
a flange to cover the locking ring and probe,

wherein the keg comprises a Sankey-D valve that com-
prises a ball valve and a ring valve and the mixing
apparatus 1s configured to engage with and actuate the
ball valve and the ring valve when locked onto the keg.

11. The method of claim 10, wherein using the mixing
apparatus comprises applying gas to the keg for 5-6 seconds.

12. A system for distributing mixed drinks comprising:
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a keg containing a non-alcoholic mix of liquids, wherein 14. An apparatus for filling a keg with liquid, the keg
(a) the mix is designed to be converted to a mixed drink comprising a valve that seals the keg and a locking recess to

by addition of alcohol; (b) the quantity of the mix inthe ~ receive the apparatus, the apparatus comprising:

keg is predetermined to allow for the addition of a an upper portion comprising a gas line coupling;
predetermined quantity of the alcohol into the keg to 5 ¢ lower portion, fixedly joined to the upper hollow body,

complete the mixed drink; and (c¢) the keg comprises a comprising a coupling ring, a ilange, and a probe

_ assembly;
Val’.ve des1gged to l?e chgected to a coupler through the coupling ring configured to engage with the locking
which the mixed drink 1s dispensed, wherein the valve

recess on the keg;

of the keg comprises a Sankey-D valve; 0 the probe assembly configured to engage with the valve

a filling apparatus for pouring the alcohol into the keg; when the C(:)upling ring 1s engaged, wherein the valve
of the keg includes a Sankey-D valve, and the probe

a mixing apparatus for mixing the contents of the keg after assembly is configured to engage the Sankey-D valve

the alcpl}ol 18 poured 1nto tl}e keg, the mi‘xing apparatus and comprises a first portion to depress a ball valve
comprising an upper portion, comprising a gas line portion of the Sankey-D valve and a second portion to
coupling, connected to a lower portion, the lower 13 depress a ring valve portion of the Sankey-D valve,
portion comprising a locking ring to lock the apparatus wherein depressing the ball valve allows for gas flow
onto the keg, a probe to displace a first and second from the apparatus into the container and wherein
portion of the valve, and a flange to cover the locking depressing the ring valve allows for venting of gas from
ring, the mixing apparatus being configured to allow the keg, the second portion comprising a plurality of
gas to escape from the keg through the second portion 20 gas venting pathways to the atmosphere; and

of the valve and gas to enter the keg through the first the flange covering the coupling ring and the probe
portion of the valve. assembly, the flange being configured to direct liquid

and gas vented during engagement of the apparatus

13. The system of claim 12, wherein the first portion of
onto the keg.

the valve comprises a ball valve and the second portion
comprises a ring valve. £ % % k%
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